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Michael
ANDERSON

Highly skilled Chromatography Specialist with a focus on food safety and quality

assurance, bringing over 7 years of experience in the food and beverage industry.

Expertise in developing and validating analytical methods to detect contaminants

and ensure product safety. Strong analytical skills, complemented by a thorough

understanding of regulatory requirements and industry standards.

WORK EXPERIENCE

SENIOR QUALITY ASSURANCE ANALYST

Fresh Foods Corp.

2020 - 2025

Developed and validated HPLC methods for the detection of pesticide residues in

food products.

Conducted routine chromatography analyses to ensure compliance with food

safety regulations.

Collaborated with production teams to address quality issues and implement

corrective actions.

Maintained accurate records of analytical results in compliance with FDA

regulations.

Trained junior analysts on chromatography techniques and laboratory protocols.

Improved product testing turnaround time by 30% through workflow optimization.

LABORATORY TECHNICIAN

Nutra Labs

2015 - 2020

Performed chromatographic tests on raw materials and finished products for

quality assurance.

Assisted in the development of new analytical methods for nutritional

supplements.

Documented laboratory procedures in accordance with GMP standards.

Participated in internal quality audits, contributing to compliance efforts.

Collaborated with R&D to support the launch of new product lines.

Achieved a 20% reduction in analysis time through method improvements.

HPLC•

food safety•

quality assurance•

method validation•

teamwork•

regulatory compliance•

English•

Spanish•

French•

Received 'Employee of the Month'

award for exceptional contributions to

product safety initiatives.

•

Implemented a new quality control

procedure that improved testing

efficiency by 25%.

•

Successfully led a project that

ensured compliance with new food

safety regulations.

•

S E N I O R  QUA L I T Y  AS S U R ANC E  ANA LY S T


